Food Chemistry 45 (1992) 378-382 


CONTENTS OF VOLUME 45 


Number 1 


Proximate composition, amino acids and inorganic mineral content of Arabian Camel 
meat: comparative study ; : 1 
E. A. ELGASIM & M. A. ALKANHAL (Saudi Arabia) 


Hydrocyanic acid contents of tropical browse and their influence on performance of goats 
CHRISTOPHER F. I. ONWUKA (Nigeria) 


Influence of microwave and conventional ne and ene on sensory and chemical 
NAHED M. EL-SHIMI (Egypt) | 


Purification and characterization of lactate dehydrogenase from Geotrichum candidum 
Y. D. HANG & E. E. WOODAMS (USA) 


Effect of electrolytes on the kinetics of thiamine loss in model systems of high water activity 
L. M. MAURI, S. M. ALZAMORA & 
J. M. TOMIO (Republica Argentina) 


Solute-solvent interactions and the sweet taste of small carbohydrates. Part 1: Effect of 
solvent polarity on solution properties. 25 
SAMIRA SERGHAT, MOHAMED MATHLOUTHI (France), 

TINEKE HOOPMAN & GORDON G. BIRCH (UK) 


Formation of N-alkylpyrroles in corn oil/amino acid model systems 
CARLOS MACKU & TAKAYUKI SHIBAMOTO (USA) 


Antinutritional factors in protein fractions of tepary bean (Phaseolus acutifolius) 
A. IDOURAINE, C. W. WEBER, S. K. SATHE & 
E. A. KOHLHEPP (USA) 


Kinetics of galactose and tagatose formation during heat-treatment of milk 
E. TROYANO, I. MARTINEZ-CASTRO & 
A. OLANO (Spain) 


Technical Note 


Effects of storage in a two-stage withering process on the quality of seedling black tea. 45 
PHILIP O. OWUOR & JOHN E. ORCHARD (Kenya) 


ANALYTICAL METHODS SECTION 


Recovery of rapeseed tannins by various solvent systems ‘ 
M. NACZK, F. SHAHIDI & A. SULLIVAN (Canada) 


Effect of alkali tannin content and in-vitro protein digestibility of sorghum cultivars 
ELFADIL E. BABIKER & ABDULLAHI H. EL TINAY (Sudan) 


Study of natural ascorbigen and related compounds by HPLC 
L. G. ALEKSANDROVA, A. M. KOROLEV & 
M. N. PREOBRAZHENSKAYA (Russia) 


Technical Note 


Qualitative and comparative studies of cholesterol oxides in commercial and home-made 
Indian ghees . 71 


C. RAMA PRASAD & R. SUBRAMANIAN (India) | 
Bibliography on analytical food chemistry . 


378 
Food Chemistry 45 (1992)—© 1992 Elsevier Science Publishers Ltd, England. Printed in Great Britain 


4 
; 
19 
> 
¥ 


Food Chemistry 45 (1992) 378-382 


CONTENTS OF VOLUME 45 


Number 1 


Proximate composition, amino acids and inorganic mineral content of Arabian Camel 
meat: comparative study ; : 1 
E. A. ELGASIM & M. A. ALKANHAL (Saudi Arabia) 


Hydrocyanic acid contents of tropical browse and their influence on performance of goats 
CHRISTOPHER F. I. ONWUKA (Nigeria) 


Influence of microwave and conventional ne and ene on sensory and chemical 
NAHED M. EL-SHIMI (Egypt) | 


Purification and characterization of lactate dehydrogenase from Geotrichum candidum 
Y. D. HANG & E. E. WOODAMS (USA) 


Effect of electrolytes on the kinetics of thiamine loss in model systems of high water activity 
L. M. MAURI, S. M. ALZAMORA & 
J. M. TOMIO (Republica Argentina) 


Solute-solvent interactions and the sweet taste of small carbohydrates. Part 1: Effect of 
solvent polarity on solution properties. 25 
SAMIRA SERGHAT, MOHAMED MATHLOUTHI (France), 

TINEKE HOOPMAN & GORDON G. BIRCH (UK) 


Formation of N-alkylpyrroles in corn oil/amino acid model systems 
CARLOS MACKU & TAKAYUKI SHIBAMOTO (USA) 


Antinutritional factors in protein fractions of tepary bean (Phaseolus acutifolius) 
A. IDOURAINE, C. W. WEBER, S. K. SATHE & 
E. A. KOHLHEPP (USA) 


Kinetics of galactose and tagatose formation during heat-treatment of milk 
E. TROYANO, I. MARTINEZ-CASTRO & 
A. OLANO (Spain) 


Technical Note 


Effects of storage in a two-stage withering process on the quality of seedling black tea. 45 
PHILIP O. OWUOR & JOHN E. ORCHARD (Kenya) 


ANALYTICAL METHODS SECTION 


Recovery of rapeseed tannins by various solvent systems ‘ 
M. NACZK, F. SHAHIDI & A. SULLIVAN (Canada) 


Effect of alkali tannin content and in-vitro protein digestibility of sorghum cultivars 
ELFADIL E. BABIKER & ABDULLAHI H. EL TINAY (Sudan) 


Study of natural ascorbigen and related compounds by HPLC 
L. G. ALEKSANDROVA, A. M. KOROLEV & 
M. N. PREOBRAZHENSKAYA (Russia) 


Technical Note 


Qualitative and comparative studies of cholesterol oxides in commercial and home-made 
Indian ghees . 71 


C. RAMA PRASAD & R. SUBRAMANIAN (India) | 
Bibliography on analytical food chemistry . 


378 
Food Chemistry 45 (1992)—© 1992 Elsevier Science Publishers Ltd, England. Printed in Great Britain 


4 
; 
19 
> 
¥ 


Contents of Volume 45 
Number 2 


Proximate composition, nutritionally valuable minerals and functional properties of 
Adenopus breviflorus benth seed flour protein concentrate 79 
ALADESAMMI A. OSHODI (Nigeria) 


Characteristics of Burgos and Hispanico cheeses manufactured with calf rennet or with 
recombinant chymosin . 

M. MEDINA, P. GAYA, A. M. GUILLEN & 
M. NUNEZ (Spain) 


85 


Water and chemical composition of some food emulsions . 91 
MEZ & J. FERNANDEZ-SALGUERO (Spain) 


Mineral and proximate composition of some recente important fish of the 
Arabian Gulf . 


M. ZAMIL EL- FAER, ‘TARIK N. RAWDAH, 
KHUDRE M. ATTAR & MOHAMMAD ARAB (Saudi Arabia) 


95 


Inhibition of lipid autoxidation by bovine superoxide dismutase 
D. J. NICE & D. S. ROBINSON (UK) 


Lipid oxidative in the processing of Iberian pig hams __. 
T. ANTEQUERA, C. J. LOPEZ-BOTE, J. J. CORDOBA, C. GARCIA, 

M. A. ASENSIO, J. VENTANAS, J. A. GARCIA-REGUEIRO & 

I. DIAZ (Spain) 


Studies on the protease activities in Norway lobster (Nephrops a and their role 

in the phenolase activation process : ; ; : 
ZHOUBO WANG, K. D. ANTHONY TAYLOR & 

XIANJIAN YAN (UK) 


111 


Composition of the essential oil of marjoram (Origanum majorana L.) . 
M. E. KOMAITIS, N. IFANTI-PAPATRAGIANNI & 
E. MELISSARI-PANAGIOTOU (Greece) 


Technical Note 
Changes in quality parameters of commercial black seedling tea due to the time of the 

year in the Eastern Highlands of Kenya . 119 
PHILIP O. OWUOR (Kenya) 


Application of new methodology to canola protein isolation . 
M. A. H. ISMOND & W. D. WELSH (Canada) 


ANALYTICAL METHODS SECTION 


Determination of carotenoids and chlorophylls in water convolvulus ene cone) 
by liquid chromatography ‘ 
B. H. CHEN & Y. Y. CHEN (Taiwan) 


Quantitative estimation of garlic oil content in garlic oil based health products 
XINJIAN YAN, ZHOUBO WANG & PHILIP BARLOW (UK) 


Phenolic compounds and stability of virgin olive oil—Part I . 
MARIA TSIMIDOU, GEORGE PAPADOPOULOS & 
DIMITRIOS BOSKOU (Greece) 


Direct analysis of plant minerals and comparison of extraction processing using ICP-AES 
CHIN CHOON ONG (Singapore) 


Chromatographic investigation of carotenoids, sugars and organic acids from Diospyros _ 
kaki fruits. ‘ 
HUSSEIN G. DAOOD, PETER BIACS, BEATRIX CZINKOTAI & 

AGOSTON HOSCHKE (Hungary) 


Bibliography on analytical food chemistry 


& 


Contents of Volume 45 
Number 3 


Migration of dioctylphthalate and dioctyladipate plasticizers from a PVC 
films into ground-meat products. 

EFTHIMIA KONDYLI, PANAGIOTIS G. DEMERTZIS & 

MICHAEL G. KONTOMINAS (Greece) 


Biological evaluation of protein quality of wheat as affected by insect infestation . 
SUDESH JOOD & AMIN C. KAPOOR (India) 


Chemical evaluation of the pod and pulp of the fluted pumpkin ene rn 
fruit . 
A. I. ESSIEN, R. U. B. EBANA & H. B. UDO (Nigeria) 


Hake roe lipids: composition and changes following cooking . 
EDUARDO MENDEZ, MARISOL FERNANDEZ, GABRIELA PAZO & 
MARIA A. GROMPONE (Uruguay) 


Effects of oxidized a-, y- and 5-tocopherols on the oxidative stability of purified soybean oil 
MUN Y. JUNG & DAVID B. MIN (USA) 


Supercritical fluid extraction of vegetable and animal fats with CO,—A mini review . 
M. T. G. HIERRO & G. SANTA-MARIA (Spain) 


Research Note 
Effects of processing on the oligosaccharides of oilseed and legume protein meals . 
M. NACZK, R. M. MYHARA & F. SHAHIDI (Canada) 


ANALYTICAL METHODS SECTION 


Production and purification of an R-protein-enzyme conjugate for use in microtitration 
plate protein-binding assay for vitamin B,, in fortified food . 

SANDRA C. ALCOCK, PAUL M. INGLAS & 

MICHAEL R. A. MORGAN (UK) 


Determination of nine carotenoids, retinol, retinyl palmitate and a-tocopherol in control 
human serum using two internal standards. 

B. OLMEDILLA, F. GRANADO, I. BLANCO & 

R. ROJAS-HIDALGO (Spain) 


A method for the simultaneous determination of vitamin D,, D, and their metabolites in 
plasma and its application to plasma obtained from normal subjects and patients 
SONOKO MASUDA, TOSHIO OKANO & 
TADASHI KOBAYASHI (Japan) 


Bibliography on analytical food chemistry 


Book reviews . 


Number 4 


Flavone inhibits mutagen formation during heating in a glycine/creatine/glucose model 
HUEI LEE, CHYR-YIR JIAAN & SHUN-JEN TSAO (Taiwan) 

Chemical composition and microflora of black cumin sae sativa L.) seeds iii 


in Saudi Arabia. 
M. SALEH AL-JASSIR ‘(Saudi Arabia) 


Changes in molecular weight of water-soluble and EDTA-soluble pectin fractions from 
carrot after heat treatments ‘ : 


D. PLAT, N. BEN- SHALOM, A. LEVI & RIVKA PINTO (Israel) 


Effects of cooking on the nutrient and antinutrient contents of yam tubers (Dioscorea 
alata and Dioscorea esculenta). . 
J. P. D. WANASUNDERA & G. RAVINDRAN (Sri Lanka) 


21 5 
235 
239 
= 


Contents of Volume 45 


The biochemical composition and nutritional potential of the tribal _— ee 
rugosus (Willd.) DC . 

SIDDHURAJU, K. VJAYAKUMARI & 
K. JANARDHANAN (India) 


Effect of feeding Treculia africana seed protein on heart lipids of rats . 
R. O. LAWAL (Nigeria) 


Fortification of common salt with iron: use of polyphosphate stabilisers ; ; z 263 
S. RANGANATHAN (India) 


Mineral and trace element contents in bread . 
FELIB Y. ISKANDER & KAREN R. DAVIS (USA) 


ANALYTICAL METHODS SECTION 


Determination of the triglyceride, phospholipid and itunes fractions of yellow 
nutsedge tuber oil . 
R. A. ODERINDE & A. O. TAIRU (Nigeria) 


Analysis of organic acids in potato wastewater... 
PETER J. W. ROVERS & TERESA KASPRZYCKA-GUTTMAN (Poland) 


Re-analysis of vitamin A values of selected Malaysian foods of animal origin by the 
AOAC and HPLC methods . 
E.-SIONG TEE & CHIN-LAM LIM (Malaysia) 


Importance of cis isomer separation in determining provitamin A in tomato products 
DELIA B. RODRIGUEZ-AMAYA & 
CASSIA A. TAVARES (Brazil) 
Bibliography on analytical food chemistry . 


Book reviews 


Number 5 


Organic acid of low molecular weight in Palmita-type cheese . 
ALEXIS FERRER O. & ASDRUBAL GRANADOS (Venezuela) 


Mineral content modifications in Manchego-type cheese during ripening . 
R. MORENO-ROJAS, M. A. AMARO-LOPEZ & 
G. ZURERA-COSANO (Spain) 


Chemical composition and nutritive value of retail white bread in Zaria, Nigeria 
A. A. ABEDE, G. A. AYOKO & K. SINGH (Nigeria) 


L-Ascorbic acid stability in aseptically processed een juice in TetraBrik cartons and 
the effect of oxygen... 
JOHN F. KENNEDY, ZENAIDA S. RIVERA, 
LINDA L. LLOYD, FRANK P. WARNER & 
KORNELIA JUMEL (UK) 


Kinetics and equilibria of tea infusion: Part 9. The rates and temperature coefficients of 
caffeine extraction from green Chun Mee and black Assam Bukial teas . 

MICHAEL SPIRO, DEOGRATIUS JAGANYI & 

MARTIN C. BROOM (UK) 


Effect of defatting on starch structure and physicochemical properties . 
T. VASANTHAN & R. HOOVER (Canada) 


381 

297 
303 


382 Contents of Volume 45 
ANALYTICAL METHODS SECTION 


Liquid chromatographic determination of fat-soluble vitamins in aeverin and vane 
oleoresin . 
P. VINAS, N. CAMPILLO, I. LOPEZ GARCIA & 
M. HERNANDEZ CORDOBA (Spain) 


Observations on some of the problems associated with the analysis of carotenoids in 
K. J. SCOTT (UK) 


Technical Note 

Determination of fluoride in Spanish vinegars . 
C. GARCIA (Spain), R. A. S. LAPA, J. L. F. rad LIMA (Portugal) & 
R. PEREZ-OLMOS (Spain) 

Bibliography on analytical food chemistry 


Book reviews . 


349 


357 


365 


369 
375 


; 


